5124 414 LERT e i T R 4 Vol. 12 No. 14
2021 47 A Journal of Food Safety and Quality Jul., 2021

ket 12, Bkrara L s a2 GAGE b o VofreEm R O£
ﬁﬂc%” TEMS, ¥ &
MBS T, WRBH 550005; 2. SR ML BHEIFR S, SBH 550005;
3. PN R S TR, SR 550025; 4. SR AE YIS ARBISERT, B 550006)

W OE: BN REHREEE K REXE R N TR s, ik DASETM AR S SRR, I A S
WK B B TE Ry . BAE . SCEETER B it AU GBS PR AR AL, SRATE ST . AAMERER X ST
SIHTRSE SR RV S5 40 2 5 S RD PG R BRI AR R A O TR . SR SRR A AR e R i A
S BB i B BRAIR(P < 0.05), FLAR SR JE0N vh ELAETE R -N8 T A 38, Yk 207 )3 ds A/ R 3800
WY SRR VAR 22, SENPRT0IR B T 5 2 B sk T B B AR S Ve (I AR S BOOK A G, S B
TERS RGP B TE, e R K AR B S5 AL 75 A M S K B A S s Hn T AR

XBRI: R WG TER AR

Study on the effect of dehydration on starch and processing characteristics
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ABSTRACT: Objective To study the effects of dehydration on starch and processing characteristics of chestnut
during storage. Methods Guizhou ‘Canggeng’ chestnut were used to determine the total starch, amylose,
amylopectin content and the changes of related enzyme activities during storage; and to compare the differences of
structure of native chestnut starch and chestnut starch by scanning electron microscopy, infrared spectroscopy and
X-ray diffraction, processing characteristics of chestnut starch were evaluated through gelatinization properties and
rheological properties. Results The results showed that changes in chestnut amylase activity resulted the content of
starch was significantly reduced after dehydration (P<<0.05), more amylose-lipid complexes were formed in native

chestnut starch and the ordered structure of starch molecules decreased, resulting the starch structure stability showed
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worse, gelatinization temperature increased and viscoelasticity decreased in starch indicated that the processing

characteristics of chestnut starch were related to dehydration. Conclusion It shows that the increase of amylase

activity, starch hydrolysis and the changes of starch structure are closely related dehydration and change its

physiological quality and processing characteristics.
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